
 

 

 
 
 
 
 
 
 
 
 
 
 

 
 

  

 
 
 
 

 

STARTERS  
BOSTON CLAM CHOWDER  

H O U S E  C R A C K E R S  +  S M O K E D  B A C O N  
10 /14  

JUMBO LUMP CRAB CAKE  

R E M O U L A D E  +  A V O C A D O  +  C R I S P Y  P L A N T A I N  
26  

HANDMADE RICOTTA +  BASIL  RAVIOLI  

P R I M E  B E E F  B O L O G N E S E  +  A G E D  P A R M E S A N  
25  

6 LOCAL OYSTERS*  

S A L S A  V E R D E  +  M I G N O N E T T E   
2 2  

ICED TIGER SHRIMP COCKTAIL  

C O C K T A I L  S A U C E  +  H O R S E R A D I S H  
28  

FRIED IPSWICH WHOLE BELLY CLAMS  

H O U S E  T A R T A R  S A U C E  +  L E M O N  
2 8  

HAND CUT PRIME STEAK TARTARE*  

P I C K L E D  S H A L L O T S  +  V I O L E T  M U S T A R D  
23  

 

 

 EXECUTIVE CHEF : MARIO CAPONE  
*  C O N S U M I N G  R A W  O R  U N D E R C O O K E D  E G G S ,  M E A T ,  P O U L T R Y ,  

S E A F O O D  O R  S H E L L F I S H  M A Y  I N C R E A S E  Y O U R  R I S K  O F  F O O D  

B O R N E  I L L N E S S  

ENTREÉS  
SZECHUAN CRUSTED AHI TUNA * 

G I N G E R E D  Y U  C H O Y  +  C A R R O T  P U R E E  
4 5  

GIANNONE BRICK CHICKEN  

T R U F F L E  R O M A N  G N O C C H I  +  S W I S S  C H A R D  
3 6  

CHARCOALED SALMON  

C R E A M E D  P O T A T O E S  +  S N A P  P E A S  +  B E E T  V I N A I G R E T T E  
42  

SKIRT STEAK WITH CHARRED AVOCADO * 

S O F T  G R I T S  +  C H I P O T L E  B U T T E R  
41  

BERKSHIRE LONG BONE PORK CHOP * 
T R U F F L E D  P O L E N T A  F R I E S  +  D R I E D  C H E R R Y  S A U C E  

4 9  

MAINE LOBSTER ROLL  

B R I O C H E  +  C R I S P Y  O N I O N S  +  H O U S E  C H I P S  
38  

BANCROFT BURGER * | 8OZ PRIME  

B R I O C H E  +  C R I S P Y  O N I O N S  +  A G E D  C H E D D A R  +  F R I E S  
2 3  

BURGER ADD - ONS  

SMOKED  BACON               4         SAUTÉED  ONIONS     3  

SAUTÉED  MUSHROOMS    3       AVOCADO                2   

 

 

  

          

 

SALADS 
BABY ROMAINE CAESAR SALAD  

W H I T E  A N C H O V I E S  +  T R E V I S O  
15  

PETITE LETTUCE + HERB SALAD  

B A B Y  T O M A T O E S  +  E N G L I S H  C U C U M B E R  
13  

ICEBERG WEDGE  + BERKSHIRE BLUE  
S M O K E D  B A C O N  +  C A N D I E D  W A L N U T S  

14  

SALT ROASTED BEETS + PISTACHIO  
G O A T  C H E E S E  +  C I T R U S  H O N E Y  

14  

MAPLEBROOK BURR ATA  

A R T I C H O K E  P E S T O  +  P I N E  N U T S  +  T O M A T O  O I L  +  C R O S T I N I  
18  

 

FAMILY SIDES 
GRILLED ASPARAGUS  

B L A C K  T R U F F L E  B U T T E R  +  M A L D O N S  S E A  S A L T 15  

YUKON GOLD MASHED POTATOES  

S W E E T  B U T T E R 13  

SAUTÉED  LOCAL MUSHROOMS  
B R I O C H E  +  G R E E N  G A R L I C  B U T T E R 14  

BAG OF FRENCH FRIES  
R O S E M A R Y  +  H O U S E  K E T C H U P  

A D D  T R U F F L E  O I L  + 2  

A D D  T R U F F L E  A I O L I  + 2  

10  

 

STEAKS  
 

BLACK ANGUS FILET MIGNON *   8OZ  

                                                 |  12OZ  

 

 

 

56  
 

72  

PRIME NEW YORK SIRLOIN * | 16OZ  6 6  

28 DAY AGED PRIME RIBEYE *  16OZ  6 8  

BRANDT FARM BONE - IN SIRLOIN*  | 16 OZ  68  

BUTCHER CUT PRIME TOMAHAWK RIB STEAK*  

FOR 2 | 42OZ  
15 5  

 

 
 
STEAK ADD-ONS 
LOBSTER TAIL      32          

GIANT PRAWNS   18             

SHISHITO PEPPERS    6  

CHOOSE ONE STEAK ACCOMPANIMENT  

B É ARNAISE *     CREAMY HORSERADISH * 

RED WINE SALT    SMOKED BLACK SALT     

BANCROFT STEAK SAUCE  

 

* B E F O R E  P L A C I N G  Y O U R  O R D E R ,  P L E A S E  I N F O R M  Y O U R  S E R V E R  O F  

A N Y  A L L E R G I E S  O R  D I E T A R Y  R E S T R I C T I O N S .   


